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Milk: What it is

MILK consists  of a number of substances in  varying  proportions    an
average analysis being as follows :

Water
Milk Fat
Protein .
Milk Sugar
Mineral Matter
Other substances

Per cent.
87-25

3-75
3*40
4-70
0-75
0*15

Milk fat is that portion of milk concerned in the making of butter. The
proteins consist of substances known as casein and lactalbumen, which are
concerned in the making of cheese. Milk sugar consists of a substance known
as LACTOSE.

Sour Milk

Everyone is aware that milk " turns sour/' becoming semi-solid and acid.
Milk may be drawn from the udder of the cow and kept in sealed vessels for
weeks without any apparent change. The cause of the souring of milk is
therefore some external agent introduced into milk after it leaves the cow.
This external agent consists of bacteria such as have been previously
described. These bacteria act upon LACTOSE and produce LACTIC ACID.
Curdling of the CASEIN subsequently occurs and the action of souring is
complete.

One of the chief objects of clean milk production is to prevent the entrance
of bacteria into milk which will be likely to cause it to turn sour. Such
an object is one of vital economic importance to the milk trade as a whole,
because the souring of milk is responsible for considerable financial loss.

Bacteriological Examination of Milk
In order to ascertain whether or not milk is clean, it must be examined
for the presence of bacteria. Milk is examined bacteriologically in two ways,
as follows :
(1)  For bacterial content and the presence of the Bacillus coli:   and
(2)  For the presence of tubercle bacilli.
BACTERIAL CONTENT as indicated by the total bacterial count, the
methylene-blue, the resazurin or the clot-on-boiling tests, shows whether or
not the milk is clean. The number of bacteria may vary within very wide
limits. There may be only a few hundreds or less per millilitre, or there may
be many millions in a similar quantity. When we consider that the volume
of a millilitre is smaller than an average lump of sugar, the presence of
millions or even of hundreds of thousands of bacteria in such a small amount
is very unsatisfactory.
No maximum has been fixed for the bacterial content of ordinary raw
milk, but some indication of the standard to be aimed at may be given
by referring to the conditions applicable to Designated Milks.
IT SHOULI> BE THE AIM OF EVERY FARMER TO PRODUCE MILK CONTAINING
NOT MORE THAN 3OO,OOO BACTERIA PER MILLILITRE, Such milk WOtlld
have  no   difficulty in complying  with the  requirements   of   any   of   the
standard tests.